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YOUR FAMILY*S FOOD...the conmner's View of sur nation's 


food picture. Each week, Station » 2B cooperation 


with the 0. S. Department of Agriculture, brings you news 
end information about the food you cat. _ (NAME) , of the 
(LOCATION) office of USDA's Production & Marketing Ad- 
ministration, is with ue today with some new feed facets for 


you and your family. Tell mo, » Ghat tips do 


you have for us this time? 


First, a preview of next month’s fliour supply..otha@®, a word 
about waat not to use as a wheat substitute. And, since "tuxm— 


about fair play", I°1l fellow that with what ean Gake tho 


Ag 


P 
od 


place of wheat for cooking purposes. Next...a look at the 


i 


7 - 
nation's “score card” on food exports for famine relief. “=, 


L°ll wind up with the latest word about plentiful secds. 


4 


Taking first things come first, let’s have thet preview of next 
month's flour supply. I suppose wis i¢ in line with Sécrotary 


of Sgriculture Anderson’s sheat proyraa for the new marketing 
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Yes, it is..-this action on flour distribution as well. as 
other measures just announced, is a direst result of that 


program. 


ANNOUNCER: — I think our listeners would like to know whether we'll be 


getting more flour next month, or less. 


PEMA: Perhaps I'd better answer that in ancther way. How much flour 
we use is still largely a matter of each person's feeling of 
responsibility toward helping out in the famine relief camaign. 
The threat of world-wide famine still persists, and will | 
continue to for some time to come. As to the amount of flour 
that will be available next month, that will show an increase 


over what us’ve been getting. 


ARNOUNCER: How auch of an increase? 
PEMA Ten percent. 
ANDOUNCER: Then that would mean, wouldn't it, that during July, the pro- 


duction of flour for domestic consumption will be 85 percent 


| of what it was last year. 


RAMAS That's right. As you know, after April 22nd millers hai te re- 
duce their flour production for domestic use to 75 ysreen® of 
what it was during the corresponding months of last year. As 
it stands now, in July, that percentage will be reised to 35 


pereent, 


ANNOUN CER: oooceWhich stili means we'll be getting considerably less flour 


then we did im the months before the Emergency Food Progra 
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RAMA: 
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po 204 we'd still have to keep on with our wheat conserration 


Serrorts. 


A moment ago you mentioned something about whet not te sub- 


stitute tow wheat produnts, 2 kacu that couldn't mean potetces, 


boeause Z heard we have a record oerop this yea?os: 


Yes, potatoes are still the Number One pinch-hitter for 
bread and other wheat preducts. In fect, the ever-popular 


potato dees very nicely as good food in its cw right. 


Well, then, what isn't a good substitute for wheat oroducts? 


Rice is the food to steer clear of thes$ days when considering 


heath subetitutes, 


And why is that? 


Te reagons. First, rice ig the principal food ia the dist of 


nesrly oni-half of the world’s population, Im addition to 
thie fact, dx the recent report on the world rice supply 
talling ua thet thia yearta erop is amallew than last year's 


by 600 aillion bushels, 
£00 million bushels$ That's quite a decreases 


¥% corteaimy is. That’, why we're being asked not te sub- 


atitute rice for wheat foods shen there are so meay pooplo whose 


very lives depend on the emunt of ries they get. 


Say, whet about our June brides this yeer? Semms to ne 1% 
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ARHOUR CER: would Kelp the rico situation if they @2Gn’t have to dodge 
faonti ned } 
ries at their weddings. 
PaBiAs Yes, 1t wuld. Rice-throwing at weddings ia a wasteful practice 
these Geys, in the light of the present wrid shortage of this 


food. 


ARSO UH CER: Okay, then...no rice at weddings; no subatituting rice far 
wheat products. What do you suggest as a substitute, besides 


potatoes, of course? 


PeMA: According te thas Department of Agriculture's Bureau of Bouan 
Rutrition @ Home Eecnomics, segs can £111 the bill in may 


£28 ah60S.0.8886 instead of wheat fiouxr, 
ARNOUNCER: Sounds tetriguing. How about ame axamples? 
BSBA 8 Well, first of e321, we can take = tip from the Chinese? 


ASWOUNCER: How 4 you mean? 


PSMA: You've seten Chinese soup, haven’t you? 
AROUNCER: Eaten it and liked it, 
PEMA: Meyoe you've noticed that Chinese cooks use egg strands to 


give thin soup come substances, 


AUHOUB GER: So they do...and it adds a nise bit of flavor, tec, 


PGMA: Exactly. And that's why the Depertment of Agriculture suggests 


that we use egg te sdd-neeied substances te a thin soup. 


- 


SENOINGER: You meen, ineteag of mecaroni, for instance? 
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AINOUNCER: 


food 


ANNOUNCER: 


PMA: 


SENOW CER: 


Yes...0F spaghetti or rics. 


Well, now, how is the egg preparsd when 1¢°s used this way; 


ia it hard boiled? 


No the Departuent of Agriculture's ooking experts tell us to 
bect the egg...and then, gust when the soup is ready to seis, 
wile it's still eimmering...jyou pour in the beatae egg gradueily. 
48 soon as the egg comes in contact with the hot soup, it 


ecoks in very colorful and appetizing yellow strands. 
then, I suppose, you should get the soup onthe table in « hurry. 


Right...and you'll find you have a very tempting dish, prectical- 


ly guerenteed to win family approvel. 


This egg business is beginning to fascinate me. Might even 
make a eteb at it myself. How else can eggs be used as a Whieat= 


substitute? 


According to our Depertment of Agriciiture cooking specialists, 
egg may be used to thicken some gravies and sauess in whi 
flour is ordinarily used. This involves a couple cof precantions, 


HOPEV EI > 


Like, for inesanesoco 


She fires precaution is to cook at low heat. The sevond is 
to pour a little of the hot mixture inte the beaten egg first, 


and then edd this mixture to the rest of the het linudd. 


Let's see, now, Let me gst this straight. You pour somis of 
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' ANNOUNCER : 
{continued} 
this to the rest of the hot mixture. Well. now that we have 


ROMA; 
ARMOUR CER: 
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AP NGUNCER: 


POURAs 


ANNOUNCER : 


PRAMAS 
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de 5 sony, her * - Pe Sxatho, dnl ‘tn, ona te an op El ae vase yn oh th 
the het sauce or gravy inte the beatem ogg. Then you add 


o 


the basie principles, how about some etamples of sauces that 
have egg inatead of flour for thickening? 


A gravy for chicken stew is one example, 


And how is that rRder 


According to our Department cooking experts, you can make @ cicax, 


slightly thick gravy for chicken etew by adding a Little 


of the hot chicken broth to well-beaten ege. 


Weit a minute, now] You add some of thehot ehickem broth to a 


Well=veater eggooooTnes what? 


Then. you stir the mixture Lute the remainder of the broth. The 
idea is not te hold the gravy over direct heat after the egs is 
added, That’ s because, while you want the egg te thicken, you 


don’t want it to cumélo. 


eee et 


I see. Now, you'ys meutioned using ogg to give substance toa 
soup, and egg to replace flour in grevy...a¥re thers any othar 


ways that seg can be used to help us cut down on flour? 


Yes...and again I refer to my notes from the Department of 
Agricultere’s cooking specialists. Another of their suggestions 
is in unsweetened soft custami to take theplace of white sance 


for fresh vegetadles,. 


What does this custard consist of? 


Milk thickened with egg ani Stasone?. with salt, 
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& 7 rm) 5a ek 2A pomete mt Rise 
fina, 42 you want to, you muld ada greted onion, 


eheese, er 


Sounds very testy. Any other substitution saggestions? 


Yes. Egg can be used as e binder for meat loar, meat patiics, 
and similer dishes. Theprecaution to follow here ie seeing thay 


the meat cooks et medium rather then high temperature. 


From what youtve just told as, I°d say that saving waeat isn’s 
nearly the problem we thought it was going to be; there axe so 


rany substitutes available. 


Yes, there are...and@ the more we take advantage of them...the 


more we cut down on our use of wheat foods... the more food we 


ean get to the starving people abroad. 


Just how much are wo getting over there, ? Gen 


you give ue some recent export figures? 


Yes, but pecore we get to that,7 have BOme Very cicoUraging 
4nformation as to how mack good has been aceoaplished by putting 
conservation measures into action, Por the months of April, May, 
end June, the donestie use of wheat haz been estimated at 85 | 
million bushels, That's alwost a 50 million bushel cut from 

the amount we ueed the first three months of this year, and 


from the asount we used in April, May, and June of last year. 


That’s something to be mighty proud of. And now, hew about taking 


a look at our grain export "score card"? 


Total exports of wheat and flour up to the 20th of Mey cane to 
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CNR ey Be EN Ween Be M EL aes boa Bik pate edn ene 
approziestely throes md a half million tena, 


That means, though, that on thetdate we were still legging 
alightly behing the export goel that had beam satebliahed | 


eerlier, doesn't it? 


Yes, but there'g been a big inerease in grain exports singe 
the 19%h Gz May. It now luwoks as if we're going to nect ican 
expert goal by June 30th. SHipments by that date will be areater 
then our record after World War I, and the greatest for any 


one country in history. 


That certainly is encouraging news; it*s good to know that cur 
conservation efforts have really done some good...makes us 

feel that it's worthwhile to keep on conserving eriticalis~ 
needed fooda. And spcaking ef foods which fall im the eritical 


category, what's the score so far on shipments of fate and oils? 


That's very high, too. Onr “score card* shows us that a total 
of 131 thousand tons of these products were made available by 
the Department of Agri cut are for shipment to ?anine-stri ckon 
countries between Jenuary/ and May 17th. This amount is 

about three-fourths of the total allocation of feats ang ols 


for the first six months of this year, 


In other words, that would meen, wouldn't it, that, as of the 
middle of May, procurement of fats and oils was just about on 


sohedul 2? 


Yea..and Department of Agrimlturs efficials pointed out 


that this good record of procurement has been made possibie by 
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supply of theses products. if this geod record is to sontinus, 
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of our Limited 


the Department officials said, we must keap up our support « 
the enexgency food campaign, Among other things, this mana 


continuing to conserve and bo re-use fata and oils in cooking, 


; and to salvege those fats which are no longer efibic. 
ABMOUNCER: Speaking of fet galvage, Go you have any ‘reeent infomation on 


the mount of used fat thet’s been collected? 


PeliAs Yes, I do. Yor the first four montha of 1946, average monthly 
collections of used fat were 40 percent ehead of the average 
monthly collection for the last six months during which red 


points were etill being paid. 


ABTNOUNCER: Well, let's hope our homemekers will keep 0 the good worxk.. 
just ae they've always done in the past. And now, after heering 
about searce items, I think our listeners wuld weleome some 


news on what's plentiful. 


POMA: Rivright. Wrest, we'll cover the protein department. In that 
food group, the good news in many localities is that poultry 
4s fairly plentiful, and ao are eggs. There's plenty of fizh 


to be hadi, too, in ggite a few varities. 


P ASMOUNCER: And what about: fresh vegetables? Which are the leaders in tha® 


food lins-up? 


REMAs Well, for those who like fresh spring salads, there are picnty 


of tomatoes, cabkage, lettuce, and radishes. Then, other 


vegetedles in abundant supply are asparagus, kale, spinach. 
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ij oni nes potatoss\> 
whats? a the Leadex in the frult Line-up? 


ja most localities, rhubarb is the mst plentiful fruit. 
A ( \ 
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ANNOUNCER: - Well, 2!a@ say wove got the foog situation well in hand these 


Gays,.,eapsolally when 16 somss ¢o fresh vogetablea. I 


think L°@ also better say that this hes been YOUR FAMILY'S POOR = 


the consumez'a view of our nation’s food picture. Heard on 


today®s program was | AS ef the the gi Bee 


eons: 


office of the U. Se Departmant of Agriculture's Pro- 
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} Bride duction & Harketing Administration. 
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